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Thank you for choosing LEBENSSTIL KOLLEKTION Chopper. 
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Important Safety Precautions 

 
1) Always switch off and unplug the appliance from the main 

electrical supply BEFORE cleaning and also when the 
appliance is not in use. 

 

2) NEVER IMMERSE THE APPLIANCE, POWER CORD OR 
PLUG INTO WATER OR OTHER LIQUIDS. See section on 
“Cleaning and Maintenance”. 

 

3) Close supervision is needed when operating appliance near 
children. Ensure the electrical cord does not hang over the 
work surface. 

 
4) This product must not be left unattended while it is connected 

to the main electrical supply. 
 

 

5) Always connect the power cord to the appliance BEFORE you 
plug in to the main electrical supply. To disconnect the 
appliance, switch off the main electrical supply before removing 
the power cord from the appliance. 

 
6) Do not operate the appliance with a damaged cord set or plug. 

Any repairs should always be carried out by the Customer 
Service Centre or by an authorized service centre. 

 

7) Do not place the appliance on or near a hot gas or electric 
burner, in a heated oven, or near easily flammable material. 

 

8) Do not use outdoors or while standing in a damp area. 
 

9) Do not use appliance for anything other than its intended use. 
 
10) Always place appliance on a flat and sturdy surface. When 

moving the appliance, always take precaution not to touch the 
hot surface. Extreme caution must be used when moving an 
appliance containing hot liquids. 
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Parts Identification 

 

A Control switch 

B Motor unit 

C Plug and power cord 

D Lid 

E Blade 

F Bowl 

G Glass cover 

 
 

 
 
 
 
 
 
 

Technical Specifications 

 

 

 
               
 

 
                         
                                 

Model LKCB-4112SS 

Voltage 220 - 240V~ 

Wattage 300W 

Frequency 50/60Hz 

Capacity 1.2-Litre 
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Operating Instruction 
 

Chopping 

 
1. Place the blade (E) onto the axis of the bowl (F) and place the 

ingredients to be chopped in the bowl. 

2. Fit the lid (D) on to the bowl (F) by pressing it until it locks into 
place. 

3. Place the motor unit (B) on to the bowl/lid set by turning gently 
to push the blade axis into the motor unit axis. 

4. Plug in the appliance to a power outlet. 

5. Press the control switch (A) and keep it pressed to begin 
operating the appliance. 

6. Release the button (A) and wait for the blade to stop. 

7. Remove the motor unit (B) by pressing the lid (D) and unlocking 
the lid (D) by pushing in the opposite direction. Remove the 
blade (C) carefully. 

                         

Blending 

 
1. Place the blade in the bowl as shown for chopping. 

2. Pour the liquid to be blended into the bowl.  

3. To blend meat, cut meat into small pieces of 20-25mm before 
placing in the bowl. 

4. Remove all bones and tendons before blending meat. 
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Note: Use the below chart as reference only. 

 

 

 

Cleaning And Maintenance 
 

 Always unplug the appliance before cleaning. 
 

 The motor unit (B) must only be wiped with a damp cloth. Never 
place it in a dishwasher, immerse in water or place it under running 
water. 

 

 The bowl (F), the blade (E) and the lid (D) can be washed under 
running water or in the dishwasher. 

 

 Gently wipe the appliance and parts with a dry cloth. Do not use 
abrasive creams, steel wool or scouring pads. Store it in a dry 
place. 

 

 WARNING: BLADES ARE SHARP. EXERCISE CAUTION 
WHEN CLEANING. 

 

 
Ingredients 

Maximum 
Quantity 

 
Maximum  

Time 
 

Parsley 130g 15secs 

Onion/ Shallots 200g 15secs 

Garlic 150g 15secs 

Bread crumbs 20g 15secs 

Almonds/ Hazelnut 20g 15secs 

Cheese 200g 15secs 

Boiled egg/Potatoes 200g 15secs 

Ham 200g 15secs 

Meat 300-350g 15secs 

Dried apricots 120g 10secs 
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